These Dishes 
Are Delightfully Lemon 


From fish to fowl to fancy desserts, the refreshing taste of 
lemon provides a welcome lift from the dog days of August. 


by NOLA McKEY 


get an idea of the wonderful effect 
this tart, yellow fruit has on summer 
menus. The sharp fragrance that fills the 
air creates a cool and inviting atmosphere. 

To give you a sampling of the many 
ways you can use lemon in foods, we’ve 
included a wide range of recipes. For ex- 
ample, try Golden Lemon Tarts or Old- 
Fashioned Lemon Layer Cake the next 
time you want a special dessert. Both offer 
sweet refreshment for the end of a meal. 

The zesty taste of lemon is a winner in 
main dishes, too. Flounder Thermidor is 
served over rice and has a creamy cheese 
sauce that contains lemon juice, parsley, 
and paprika. Baked Lemon Chicken is 
seasoned with garlic as well as lemon. It 
makes a super-easy entrée. 

Lemony Green Beans and Lemon Spin- 
ach With Feta are two savory vegetable 
dishes. In fact, lemon juice is a great 
seasoning for almost any vegetable. Try 
substituting it for vinegar in salad dress- 
ings, Or just squeeze it over cooked 
vegetables for a classic, light touch. 

Lemons are also versatile when it comes 
to garnishes and food styling. A simple 
lemon slice or some grated lemon rind 
makes a colorful accent for a variety of 
dishes. If you want to be a bit more crea- 
tive, hollow out lemon halves and use as 
containers for ice cream or custard. 

With all their different uses, it’s a good 
idea to keep lemons on hand. You can 
store them at room temperature for a 
week to 10 days or in a plastic bag in the 
refrigerator for about a month. 


OLD-FASHIONED LEMON LAYER 
CAKE 


' cup plus 2 tablespoons butter or margarine, 
softened 

2% cups sugar 

6 eggs, separated 

3% cups all-purpose flour 

1 tablespoon baking powder 

Ys teaspoon salt 

i cup plus 2 tablespoons milk 

¥4 teaspoon grated lemon rind 

1% teaspoons lemon juice 

Lemon filling (recipe follows) 

Additional grated lemon rind (optional) 

Lemon twist (optional) 
Cream butter; gradually add sugar, 


S= a fresh, juicy lemon, and you'll 
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beating well at medium speed of an electric 
mixer. Add egg yolks, one at a time, beat- 
ing well after each addition. 

Combine flour, baking powder, and salt; 
add to creamed mixture alternately with 
milk, beginning and ending with flour mix- 
ture. Mix well after each addition. Stir in 
lemon rind and juice. Beat egg whites (at 
room temperature) until stiff peaks form; 
fold into batter. 

Pour batter into 3 greased and floured 
9-inch round cakepans. Bake at 350° for 25 
to 30 minutes or until a wooden pick in- 
serted in center comes out clean. Cool in 
pans 10 minutes; remove layers from pans, 
and let cool completely. 

Split each layer in half horizontally. 
Spread lemon filling between layers and on 
top; garnish with additional lemon rind 
and lemon twist, if desired. Yield: one 
9-inch layer cake. 


Lemon Filling: 

24 cups sugar 

Ys cup plus 11 tablespoons all-purpose flour 
2 tablespoons grated lemon rind 

Y, cup lemon juice 

1 egg, beaten 

2 tablespoons butter or margarine 


Combine first 5 ingredients in a heavy 
saucepan; cook over medium heat, stirring 
constantly, until smooth and thickened. 
Remove from heat. Add butter; stir until 
melted. Cool. Yield: about 2% cups. 

Cheryl Daniel, 
Austin, Texas. 


TART LEMON SAUCE 
1 cup sugar 
Y, cup butter or margarine 
1 to 2 tablespoons grated lemon rind 
Ys cup lemon juice 
2 eggs, beaten 


Combine sugar, butter, lemon rind, and 
juice in top of double boiler; bring water to 
a boil. Reduce heat to low, and cook until 
butter melts and sugar dissolves, stirring 
occasionally. Stir in eggs, and cook, stir- 
ring constantly, for 5 to 7 minutes or until 
sauce thickens and coats a metal spoon. 
Remove from heat. Serve on pound cake 
or gingerbread. Yield: 1% cups. 

Jo F. Johnston, 
St. Simons Island, Georgia. 


These tangy lemon desserts are just right for the 
end of a meal. (Clockwise fromrtop) Choose 
from Golden Lemon Tarts, Old-Fashioned 
Lemon Layer Cake, and Tart Lemon 

Sauce served over pound cake. 


GOLDEN LEMON TARTS 
% cup butter or margarine 
1 cup sugar 
1 tablespoon cornstarch 
3: eggs, beaten 
¥ cup lemon juice 
Double-Crust pastry (recipe follows) 
Whipped cream (optional) 


Place butter in top of a double boiler; 


bring water to a boil. Reduce heat to low, 
and cook until butter melts. 

Combine sugar and cornstarch, stir- 
ring well; add to butter, and stir until 
smooth. Stir in eggs, and cook 5 min- 
utes, stirring constantly. Add lemon 
juice; cook 3 to 4 minutes longer or 
until mixture thickens, stirring con- 
stantly. Cool. 

Spoon a rounded tablespoon of lemon 
filling into each baked, cooled tart shell. 
Top each tart with a small dollop 
of whipped cream, if desired. Yield: 
22 tarts. 


Double-Crust Pastry: 
2 cups all-purpose flour 
Y, teaspoon salt 
¥/s cup shortening 
5 to 6 tablespoons cold water 

Combine flour and salt; cut in shorten- 
ing with pastry blender until mixture re- 
sembles coarse meal. Sprinkie cold water 
evenly over surface; stir with a fork until 
all dry ingredients are moistened. Shape 
dough into a ball; chill. 

Roll dough to %-inch thickness on a 
lightly floured surface; cut into 3Y%-inch 
rounds. Fit each pastry round into 3-inch 
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tart pans. Prick with a fork. Bake at 400° 
for 10 to 12 minutes; cool. Yield: 22 


tart shells. Katherine Mabry, 


Athens, Alabama. 


LEMONY GREEN BEANS 
i large lemon 
1 pound fresh green beans 
3 cups water 
¥, teaspoon salt 
1 small onion, sliced and separated into rings 
3 tablespoons butter or margarine, melted 
1 teaspoon brown sugar 


Cut 3 thin slices from lemon. Squeeze 
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remaining lemon; set juice aside. 

Remove strings from beans; wash thor- 
oughly. Cut beans into 1%-inch pieces. 

Combine water and salt in a large sauce- 
pan; bring to a boil. Add green beans, and 
cover. Reduce heat, and simmer 30 min- 
utes or until tender. Drain. 

Sauté onion in butter 2 to 3 minutes. 
Add beans, lemon juice, and brown sugar; 
heat thoroughly. Garnish with lemon 
slices. Yield: 4 servings. Evelyn Snellings, 

Richmond, Virginia. 


FLOUNDER THERMIDOR 
4 flounder fillets (about 1 pound) 
1% cups milk 
Y% teaspoon pepper 
3 tablespoons butter or margarine, melted 
3 tablespoons all-purpose flour 
1 cup (4 ounces) shredded Cheddar cheese 
Ys, cup lemon juice 
1 tablespoon chopped fresh parsley 
1 teaspoon paprika 
Hot cooked rice 

Cut fillets in half lengthwise; roll up, and 
secure with wooden picks. Place fillets in a 
lightly greased 12- x 8- x 2-inch baking 
dish. Pour milk in-dish; sprinkle fillets with 
pepper. Cover and bake at 350° for 30 
minutes or until fish flakes easily when 
tested with a fork. Remove from oven; 
drain, reserving liquid. 

Melt butter in a heavy saucepan over 
low heat; add flour, stirring until smooth. 
Cook 1 minute, stirring constantly. Gradu- 
ally add reserved liquid; cook over me- 
dium heat, stirring _constantly, until 
mixture is thickened and bubbly. Add 
cheese; stir until melted. Stir in lemon 
juice; pour over fish. Sprinkle with parsley 
and paprika. Place under broiler 6 inches 
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away from heat; cook 2 to 3 minutes or 

until lightly browned. Serve over hot 
cooked rice. Yield: 4 servings. 

Beckie Webster, 

Roanoke, Virginia. 


LEMON SPINACH WITH FETA 

1% pounds fresh spinach 
Ys cup water 
Ys cup crumbled feta cheese 
Ys teaspoon salt 
Y teaspoon pepper 
2 tablespoons olive oil 
Juice of 1 lemon 

Remove stems from spinach; wash 
leaves well. Place spinach in a large Dutch 
oven. Add water; cover and cook over 
medium heat 10 minutes. Drain well. 

Combine spinach, cheese, salt, and pep- 
per; toss lightly. Combine oil and lemon 
juice. Pour over spinach mixture; toss 
well. Yield: 4 servings. Mary Pappas, 

Richmond, Virginia. 


BAKED LEMON CHICKEN 
4 chicken breast halves, skinned 
Ys cup plus 2 tablespoons lemon juice 
2 cup butter or margarine, melted 
1 teaspoon garlic powder 
1 teaspoon poultry seasoning 
Y, teaspoon salt 
Ys teaspoon pepper 
Hot cooked rice (optional) 
Place chicken ina lightly greased 12- x 7- 
x 2-inch baking dish. Combine remaining 
ingredients except rice; pour over chicken. 
Bake, uncovered, at 350° for 1 hour or 
until chicken is tender, basting frequently. 
Serve with hot cooked rice, if desired. 
Yield: 4 servings. Sharon McClatchey, 
Muskogee, Oklahoma. 


Start with fresh green beans; 

then add sautéed onion and lemon juice to make 
Lemony Green Beans. Brown sugar 

gives it just a hint of sweetness. 


MELTING MOMENTS 
1 cup butter or margarine, softened 
% cup sifted powdered sugar 
1% cups all-purpose flour 
Y cup cornstarch 
Lemon frosting (recipe follows) 


Cream butter; add sugar, and beat well. 
Gradually add flour and cornstarch, beat- 
ing until smooth. Drop by teaspoonfuls 
onto ungreased cookie sheets. 

Bake at 350° for 10 to 12 minutes. 
(Cookies do not brown on top.) Cool 
slightly on cookie sheets; remove cook- 
ies to wire racks to cool completely. 
Frost with lemon frosting. Yield: about 
9 dozen. 


Lemon Frosting: 

Ys cup butter or margarine, softened 
1% cups sifted powdered sugar 

2 tablespoons lemon juice 

1 tablespoon grated lemon rind 


Cream butter; gradually add powdered 
sugar and lemon juice, beating until 
smooth. Stir in lemon rind. Yield: 2 cups. 

Sally Smith, 
Rustburg, Virginia. 


BLUEBERRY-LEMON BREAD 
Y cup plus 2 tablespoons butter or 
margarine, softened 
1 cup sugar 
2 eggs 
1% cups all-purpose flour 
1 teaspoon baking powder 
Pinch of salt 
Y% cup milk 
2 teaspoons grated lemon rind 
1 cup fresh blueberries 
Ys cup sugar 
3 tablespoons lemon juice 


Cream butter; gradually add 1 cup 
sugar, beating at medium speed of an 
electric mixer until well blended. Add 
eggs, one at a time, beating well after 
each addition. 

Combine flour, baking powder, and salt; 
add to creamed mixture alternately with 
milk, beginning and ending with flour mix- 
ture. Stir in grated lemon rind; then fold 
in blueberries. 

Pour batter into a greased 8- x 4- x 
3-inch loafpan. Bake at 350° for 55 minutes 
or until a wooden pick inserted in center 
comes out clean. 

Combine 3 cup sugar and lemon juice 
in a small saucepan; heat until sugar dis- 
solves. Puncture top of bread in several 
places with a wooden pick; pour lemon 
juice mixture over warm bread, allowing 
mixture to soak into bread. Cool bread in 
the pan 30 minutes. Yield: 1 loaf. 

Janet Filer, 
Arlington, Virginia. 
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